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Housekeeping as a Trqfession
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(»SHE CERTAINLY COULD COOK"

tyhen Maryland and France Meet in tbe Kitchen the

Dining-Room Becomes a Place Where Health
and Happiness Are Equally Served
vVENTY miles out of the National Capital. on the road to Rosaryville, is

the Dower House. Through certain summer months. when Congress
Jk-has been strugglmg with heat and duty. there is no telling what benefi-

"HV* :ent effects have been produeed on legislation by the mystic foods

Hyp^ served under its ancient roof.

I time you roll in through the narrow gate by the "weir" till you arrive,

after half a rnile of windmg road, at the circular hedge with its Wishing Tree. and

l_e mellow, porticoed house; until you leave with a comforting memory of savory

riands served before an eight-foot fireplace in a room glowing dimly in the softest

candle light.you are soothed in mind and body.
Maryland cookery of home-grown country foods.with a French finish; down

Cjuth "0!d Mammy" intuition. subtly blended with brains and foreign travel, and

ta envir-nrnent that is a gracious memory of days when people lived primarily.to
Ij-e* all these are fused to give delight to those who know the way to the Dower

Hause!
Many a dignitary has stood at the narrow doorway while his credentials were

read.for only the motor can land you there; only the telephone "put your name in

the pot." and the good word is passed by word of mouth from friend to friend.

The famous Gridiron Club has foregathered there. and a forrner Secretary of

State has sworn to chisel on the tomb of the mistress of the Dower House this signed
itatement for her epitaph:

"She certainly could cook."
There ifl scientific cooking, and there is inspired cooking.just as there is a re-

ligion of cold logic and one of impassioned conviction.but when you have both at

once you are saved beyond peradventure!
Once on a time, when "Uncle Joe" Cannon was having a dinner party of sixteen

in the bip dining room. the current Secretary of State 'phoned out and asked for a

hamble side room in which he and the President could have a bite together with a

couple of "pa!*". -i.ators and sueh.
lt was that particular President's first visit (but not his Iast), and the best point

lace centrepiece. and the rarest glass and china, and the most Irish linen available were

duly spread upon the board for a partic carr*e.

At twenty minutes before the hour the phone announced that a party of fourteen
were trustfully on the way.the Senator who was invited having had a dinner party

ef his own on hand. every member of which had been annexed!

"Aunt MaiT*" who presides over the kitchen. had the news broken to her.and

tny woman who has announced to the cook one extra guest just as dinner is to be

rrved knows that battlefields call for no more valor!

The moment is still vivid in the mind of the brave mistress of the house. Let

ber tell it

"The look she gave me cannot be described. For one-half minute her eyes held

mme to take ifl the full significance of the situation. Waving her hand in a way peculiar
to her. she said, Miss Tillie, you go on in de house-.then. turninj- to two little negro

iirls that we keep to run erranda, she said in a tone that was instantly obeyed. Yo'all

|o on down and wring me off de necks of a few mo' chicken.!' Mr. President had to

__fe half an hour for his dinner. but he enjoyed the dinner and the story equally well."

Te are SUTC that you. too. will enjoy this glimpse of the fine old house. its amazing
mistTess. and some of her recipes.

C*C__cc_» (A C-Ur*sO 'T'<_*-_*>
Direetor Tnbune Institvte.

& tDawer House Hors d'Oeuiies Qj
By MATILDA DUVALL,

MtMrcx* of 'he Dover 11

T "!e known
a_ ___¦¦, exrrpt in those

hoteli tha' atatr to the "merely rich," or

*¦* ha-.-ir.i- made money, nat-

Utlly 'r .illg it.
Aa a,-' er, few persons

¦ew**m ** a meal can hfl
waa* by nf ris/r* tout* ren for so'*r>

.eaire is to be economical as well
******

All W*a**a ln f-.snr.ati r.g little dishes.
.Vre ia i-a- | that does not boast a

**v*r ul-.er If, h .w.ver, thn is misair.g. all
'*. ajorB plfltaarfl is it to hunt up one of the
.¦I tiim 'rays w.th its inlaid landscape.
-^..s Ml__ foi l| or 18 eenta, ar.d two or

.ftr*> ..-».;.. _« plates can be fitt**d on
*. *ray so as v. have httlo play for the diahen.
¦Wter - MfWd hi one, "rearrs thflfltfl

¦...ther ar.d rr.arrrralade in thfl third. Aid
*.**. tray ,» ,f g._ch a shape that four plate-

oa _»-__ ,. a'a-ad al iM tmraa, RMkui
may | th*- fourth plat*. A*
.f the ih.p« that carry irr.p'arv.-l hina,
1 ar«- '..-..; Wf...._ turn on a cantre pin.

J**** **** ''n.r rjishes which e/actly
"*» th* sfa.flfl aasigned them. Wi'.h th»se
*»"«©_r»*;," and MTIud on a p!at* by I'w-lf-
¦* ».'affirc; .1 ara.lt aai-

¦..abr*, ? . wne*i in b hot ov->n, or f__*y
' "' y.s>r. \t'i ilad to a Ti».p; dainty

r*1-1 ''''-'<¦ a. r, Or th.r, iV.t talBCUlt*.
.**..._ Um rucipts of cours-i I ahall includi*

,
¦*" tP«Baj blSflUita, Vhlflh rr.ay alao lit murvei1.

.^r-.oor. tea or for braakfast.
*-" ¦.¦«.. Ua lUs. four hor* diauvrta, aad

tea, plenty of it, ar-.d a curve ba.-ket pilod high
with sponpe cake will mean ".-uccess" for the
hostess.

SWKBT BUTTER.
The great difficulty of obtainin»r sweet hutter

led me to experiment with a pint of thick
cream and a i;uart preserve jar.

Scald the prenerve jnr well, fit a new rubber
to the top. pour in the cream. which should
hav. atood for a couple of hours in the kitch-n.
althouph not necessarily near the stove.the

temperature of thfl cream should be about that
af the room; shak<* Ihfl jar repularly and ener-

l-etical.y for perhap* five minutes. If by then

butter has not "mme" use k Dover beater

which is small flnoogfa to slip inside the jar.
Af*. '" ' "x" *******

the ep_r beater, screw on the top and shak<*

the can. In a few minutes you will have a

m bfJl ol butter. dependinp. of course.

or. the rkhnoflfl ai thfl wavwn foi ita a.zo.

Thia ahould be washwl by potting into a

bow! of tlaaa flold n-atar and naahing with a

i tabUaaooa againat the aide af the bowl

to eatract tbe nflh. Rinafl la i "** °'

vater, form Into a compact square "pat"
of buttar, and stand 01 the ice to ftt firm.

Cut i.n m«I flqanros «-*.* ¦ kmfp dipp*d "n<"

bi hot water. Aft.-r " r is arranj.e.1 or.

¦ pbftfl Stand it m the leahoJ or cover with

u*m*a\ai ¦<>-, taa wmuni bvttat _aaM** taaakf.
MARMALAIjK.

To make mannalude lOjsdfflfl tims, fruit and

Bu«ar.

Applat make th.* bosl marmalada'sour appi'-s
are t_ ba preferrod to sweet apple..' Wa.h the

Tba Dower House and lt* Mistress. A Corner Where Afternoon Tea Is Serxed

on thc lawn Just Below thc ttauntcd Chambcr ShroudcJ in Poscs. Below Is

thc Famams Old House Itself. Built hy the Second Lord Baltimore in 1641.

apples, removing any worm spots or bruises
r| peel or core. Instead, cut thc apples up

into saall pieees, add a cupful of water or
- tight ar.d cook with as little heat as

Will keep the boilinp |
When the apples ar- itfWtd to a p*i!p. press

throurh a s-.rainer or sieve. Nothir.p should
remain la tha riaam bat the secd.* and cores, and
the pulp shou'd be smooth.

Kr* nn lo the fire, measarinp IntO a cl.-ar

DOt the one the app
in onlesa it ifl thorouphly wa bad, ai almoot ln-
rariabli 'he app'e will adhere to tl.. ¦

in oi I " IP****** T° .'*''.*""/

cupful of pulp must bfl addad ¦ eupfbl of sugnr.
Stir cr nstantly. or, if this is not possible. fre-

r-fiontiy, to avoid burr.inp. When the pulp
trar.-parent. try a little on a

ST '^ taUespoon that has been Btai
on the lea. It ihonld hnrdtn like j____r, but if

bard it ls .still rary
is. Hut if thfl syrup and pulp sepnrato

wh-n it is tested. it must Mt bfl IflflWWd from
the flre.

A littla pi 'I enabls any one to make

good n-.annalade. The danper of burninf- ia tha
tfl be kept in mind. Apple rrrarma-

,.,.'....,.- ! of a

l.mon or oranpe, or a cupful of grated pine-

apple added lo the pulp at the tfflM it is re¬

turned to the stove after the add.tion of the
sugar. Marnialade needs long, slow boiling.

RUSSIAN RELISH.
Almost any freth n tfl fruit may bfl

Otfld u; rruiklr.^ thil diflh. There lb .' I a*

l-*a.«t five di-Fsrsnt Idndfl. Foi tnstuice, ln the
early spring watercress will supply the green
color; later bu th« tnaisnor itring bear.-. pre-
viously boflad, srill supply 1
or s small head of '. ' I may

;- . "i be
i trflU aa t the ..

Tr.rr'* ib old fl-sraj- ba nfl re svtn

if it mUflt bt a I .'¦ pm»,**.to. There should
alwayi Le » OMthing >e:!ow or white ar.d. of
course. green. The bulh of the rehsh may be
made of ar.y of the full.winj-:

Apple, " ¦¦'''¦. corn ,which must he
frc-h and prev!r l),p«tt,eoId (which

¦oilfdl. f.rm tomatoes. sr.sp
p peppers, small carrots. cueiimbers,

ptars, pe-K'
Care n'.ways should he taken that one green

tablfl and or.e rrd veeofable shall be used
with the other light rugttablflfl. and all must

L*. well (-hilled.
DIRECTIOKg FOR MAKING.

Tea chopping board and a well sharpened

4 Meal Well Begun Is a Victory Half Won: With
Such Hors tfOeuvres at Home. What £Man

Would Care to Roam ?
French knife. in order that the vegetahles shall
not be torn I Bt cut sharp.y into small pieces.
It is wite to leave the dressing of this relish
dntil the la?t moment, as salt and vineear HBt*
urally draw the juices from the fraitl and
vegetahles. I have found it a food practice to
stand a small fine wire strainer over a bowl;
into the strainer I pour the chopped vegetahles
and stand in the icebi.x until ready to
The dressing ll BaBO kept in the icebos until
ready for use. In thifl way the relish is not
at all watery, but tirm and cold.

DRIS8INO.
One part best French mustard. three parta

best olive oil and three parts thick CTOOm,
for a minute Oflti] well mixed. IflBI D *ry
highly with pepper, lalt Bnd pap.-ika. This
dressing il delicious on cold lis.h, chicken
salad, tn id or, in fact. u i g
stitute for mayor.r..i -v.ll kiep indeft-
nitely on ice.

EGGS WITH ANCHOVT SAUCE.
At most deliratessen shops or large gl

stores may bl bought tmy little cans of an-

chovy paste. These sell, as a rule, fof 10 eenta

apiece.
To make the sauce. melt one rounded

spoonful of butter and one tahlespuonft.l of
flour, heaped high, When thoroJghly bll
add one cupful of milk ar.d the contents of the
tiny can of anchovy pavite.
When the sauce has oili d up remove H

the fire, stir until very imooth and pour it
over har«l botled eggs that have been shelled,
cut in half and laid fflCfl down Ofl thl piav r.

whieh they are to bfl served. Pottf
over the eggs ever.ly, 7-prinkle w.th a little
finely chopped parsley or eelory and dust tntfl
paprika.

This is a wonderful dish for a late ntppcr,
and served with cold beer ar.d thin llicei of rye
bread wiil be found a pleasar.t change from the
"usual."

For luncheon, as an entree. it should be
served hot and then the sauce ahotlid be *

in an individual casserole or. should this not
l>e handy, in a baking dish. Freih
fully opened, are dropped in this hot sauce and
a little c!*.t- .' ' p. and paprika,
.ind the whole itood in a very bot
mough to "set" the tg may bo served
bs a course by itself with thifl

CREAM CHEE.SE.
ln the country lt il natural to have pler.ty of

milk, cr-am Bfld BT .. «tf it
|l quite easy tfl \uV I «bBQ chine such as ia
eerved at the Dower HoOM by buying a cake
of Philado'phia cream cheesc and u half pint of
double cream.

Neither should be very cold. as it is diflicult
to incorporate the cream flrith the cream cheese
if chilled and hard.
Use a silver fork to break the cream eheeil

against the side of a quart bowl. GradOB.y
work all the cream into the ch*-e**p. -.

httle as possible; instead of befltiflg mash the
M ar.d cream together with a fork, add a

little salt and some paprika.
When ail is smooth stand the bow! in the ice-

box for an hour or so. Serve with
minced fine, a little minced parsley ar.d BJMM

Qj Sleeping in

By EMMA GARY WALLACE.
INVK8TIGATION has recently been _¦

the NflttOaafll Council of Education ar.d the
Ameriru:i |f< dl i fl

ft^'fl thl itflBt-tl Bg fl ..:..' '''Cdi-
tion of ehildren ifl the country il ;nfer:or to

that of little people ia thl crowded cities. Thifl
decision is the result of a larg<* aVflMstflt of sta-

tiea" taken from both places.
There are sevt-rai reasons why the child Ifl

the country is at a dilBdrfB&tflge. He has not

had careful medical inipectioil as the city
ehild has. Cou-
companying leai fnqnently are tu

tary. and the principles of health are not al¬

ways oi -erved Ifl the **

One of the main :'ac'ors in bttitding up
<*trong, heal*.!'.;.
but if this aleeB is taken Ifl ill rflllt
rooms the bflnetTt dorlTfld tl ¦ ' mate-

rially lessened.
It is not a diffl r lild ¦

porch or to curtain I
porch or rerai ..i for a bed oi I It ii not

rablfl to have the outs. - m en-

tirely open to the flfBBl
Canvas awnirgs firrr.ly fastened at the top and
arranged un pude;,m so they -ar. be drawn up
and down, should bl prov.dod to keep crut dust,
rain or snow.

If pen air --1,-eping is begun in the summer.
it rrray be eofltall ied '., or

possibly ail winter. wherens it w -. d
flible lo begin leepir.g out flrith any
comfort al'ter the season ll well advanced.

Avoid heavy bed clothing. either ifl tht- house
or on the outdoor Led, as these tire the a Ice per
and really are not needed for comfort. The
right kind of light coverings are warmer than

ehopped iwaflt red pepper, or a little sprinkling
of paprika, on top.

DILICTABLl PATTTIS.
U*e thfl recipe for thin biscuits ar.d take a

very small cutter or, for the want flf that, a

silver knife can be used, or a fork. to eut the
centre out of the top crust af a ICU-t, Thil
leaves a little of the top arour I and
the en'ire bottom crust. It the cavity thus
formed drop sorrre of the following mixture.

Sprinhlfl with a few crumbs tl I Bg of
grat.d cheese or piece of butter. Bfeand in tho
hot oven until all is nicely brown. *serve

very hot.
THREE FILLIN'GS FOR THE PATTHfl
If there should be left from dinner a small

piece of fresh fish, mash it fine w.th a silver
fork, add a teaspoonful, or more, of onion juice,
a little olive oil and minccd olive. P.le this
high out of the biscuit, fully half an inch
higher than the top crust.
Another good mixture is to use a small piflefl

of etlffl liver. Put ia a 8aucepan with an

onion. a piece of garlie, a piece of bay leaf and
boil until tender. When it is <jui*e done and
the mixture is al! boiled back into the liver
(but the liver should not be allowed to brown),
reduce this liver to a paste, by mashing smooth,
using olive oil or cream and seasoning highly
with salt ar.d pepper.
CftMttd oysters may be substituted for

either of the above lf oysters are preferred.
In every instance use enouirh salt ar.d pepper.
Btttttr should always be put on top before it
Ifl placed in the oven. One biec lit for each
person is the OSUtl allowance. Thc--e may be

d as hor* <i'<mi'ren.
THIN BISCUITS.

For a family of four.provided, of course,
there is no half-grown boy in the family.a
pint of flour may be found sufficicnt.

.-"ft in a bowl. add one-half teaspoonfnl anit.
two ar.d one-half teaspoonfuls of bakint? pow¬
der. stirrir.g With a steel fork or a silver one,
but on no account using thfl htndt. Press into
the flour a tablespoonful of eold Iard. The
tablespoon should be fvll of lard; in other
v rd-, a r:ecr> ,f tard.fully tl large as a her.'

".reiMcl Into the flr,_r. Tl
easily and quickly accompli.hed by scraping
with the fork with a lidewayi V.vist
hand against the lard. This will bring thin
-havinps of lard all through the

A.s Poon as this is accor- -.vhich
i take much less tiasfl than it tth

tell h * wet the flour with miik into
a s'.rf <i')u>_-h. so sti!? that then n
in getting it all to adhere to the fork, turn I
a well floured board, roll very thin.no more
than a quarter of an inch in thuk-.ess.and

ith a biscuit cutter.
Place on a flat Iron par. that has not been

greased or floured. When the oven is hot put
the biscuits on the bottom until well browr.ed,
then put on the top slide so as to brown the
top.
The entire baking of these biacuit.i ahould

not take over txve or six minutes, provided. of
course the oven is what is cailed a "good, brisk
oven."

Ir*. the words of our old colored cook: "Aftffdat oven is so hot yo' juflt can't hol' yo' han' in
it ar.d (lar. wave of heat rt fa yo' face,

{tfl* dfl right time to put de biscuits in."

the Open Air

'_7 OMt. When the wa-her [| .-ool
flannelettfl blankets are ¦

. .- tofl sheets. Bad ¦'

ture requires it an outir.g flannel night jrar-
ment wi;h a sr.ug- r.vzd .-... ild be pro¬
vided. A down (,..lt w.il keep out wind and
ehlll even in the Mtflftflt weather,
Many people tl of weac-

to warm the !.<
but why should the heat of the body i>e used up
to make an 0 Itd Bf i warm? It is more

warm it nicely w.th a hot water
_n, so that the llfltpflff rr.ay bf c. m-

onet. Best of all is the practice of
.- a-.d mattrflflfl in a warm room

. : "akir.g up the out
befo [ing. There is 00 a

shiverlr.g. Wha' v.. are after is eool, fresh
air. A bed chilled by sta lay in the

tg air *"rves no purpose of health.
-

- . :ghly
rr.,ng. BMl .ently

¦nunod and beaten, and fld of
their ca-es ar.d ha*ng in the i
not ur.us.-al to come a i] lowi which have
been in use for years, with no other sanitarv
precaut..n than the changi'ur of the pillow

nally featl . be reno-
rttfld aad pillow ticklr.gs sraahod. Frequ.nt
airing and sunning are important factors in
Keeping pillowi healthy.

If a child sleeps with its mouth open or
rr.akes a snoring noise, it is a aign that adenoid
growtha or some other obatructions are preacnt,
and a physician should b* consuited at ei'ca.
I'c.tccfui. re're*h:ng sleep ib impossible with¬
out clear nasal j assages. Nothn.g bu.lds up
thfl resiatancfl to dis.as., and e.peoially to in-
iV'tion from colds, mere surely tHan plenty ot
properly regulated sieep and fresh air.


